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^ (54) Title: PROCESS AND APPARATUS FOR PREPARING MEALS 
If) 

^ (57) Abstract: A process for providing a home meal replacement as herein defined, comprising: (i) providing a carrier tray for each 

^ meal of the home meal replacement to be served, (ii) introducing the meal into each carrier tray and subjecting the meal to conditions 

^ that inhibit microorganism growth and contamination of the meal, the meal consisting of one or more foods that are introduced into 

^-j eacn carrier tray at desired positions to simulate a gourmet meal, (iii) freezing the meal in each carrier tray to a temperature that 

q enables the meal to be cold stored until the meal is ready to be served, (iv) providing a serving dish for each carrier tray wherein the 
serving dish is of a size and shape that corresponds substantially to that of the carrier tray, (v) manipulating each carrier tray in such 

Q a way that the frozen meal therein is transferred into its respective serving dish, the meal being presented in its respective serving 

£^ dish such that the one or more foods are located in the same relative positions as in the respective carrier tray, and (iv) heating or 

^ thawing the meal in each serving dish to edible temperature for serving and consumption. 
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" 1 

- : ; process Md apparatus for preparing Meals 

? •-'> self*: yarx^vy : ,, ; • Cs : <■■.■■ S r 

" : " * ~ fi eld'of INVENTION^ '' 001 : ' - * 5>r ' v ''' ?, ' ; - ~ ' ' ' 

u: * ,f the present inverif ion relates to a process fbr providing meals of the 
5 ' kind required to meet thB d'emaKd of ttoiirfe meal replacement, and to a carrier 
tray that carries tfterWieai whilst frOzerf and that is :I adapfed fbreasy and faithful 
; ' franSfer'of the meal to &' like^h'ap^ : s^rvirt'g rt bish^ere'ihe look" of the meal as 
s ' pi'#paied 1 6h ithe CarlrierlrayHs^ maintained. ; cx '■ • 
r<i : t • wdiQ particularly; the 'present invention relates tola process for providing 
1 0 ' a'fiom'e meaf replacement defined as one or more meals having the look of a 

freshly prepared gourmet meal of restaurant quality when presented to the 
1 cbhsumer'but^which are tirstly' prepared with the same look on carrier trays and 
then frozen at first locations, 'such as meal assembly plants, prior to delivery to 
• l second locations, ;'such as*the bbnsumef's home; where the frozen meals are 
15 transferred from their darner trays to like shaped serving dikhes whilst 
" ' maintain irig the same look of the 'meals and theft' are heated or thawed to 
edible temperature fo'r'consuririfitibn. The process has particular application to 
! home c deliVery of gourmet style meals to couples or other small gatherings of 
" : ' people and the deliverf of gourmet style 'mealsib passengers on aircraft or to 
20 -other' large gatherings W'people, all of whom desire to be provided with a 
01 v gdurmet meal having" ttie : lbbk 3 of a freshly prepared restaurant meal presented 
L ' { ' oh formal crockery, aithbugh It is to be understood that the invention is not 
? T1 1imited : thereto in it's ippiicatiohl ' ' ' : 1 : ' : :: < ■ " ! 3 " ; i ' ! : J ~ '"" 
: ° BACKGROUND ART :J1 ' ; ' 3 ' ' v ' l ' > " 

25 & ; 1 £ Home'delivery of cooked meals from fast food restaurants or the like : 
has traditionally required foil or paper based/cardboard containers for carrying 
J the meals tb be delivered 1 to the c consumef: These meals, such as lasagne in 
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foil containers or .chicken, and vegetables .in, ca$bqard .qppt^jners, are usually 
delivered at edible temperature and are consumed either directly from their 
container or transferred onto appropriate crockery for consumption. In-neither 
of these circumstances, however, does the meal, as presented to the consumer 
5 ; have the look of a restaurant meal^ ; Even where the meal is transferred onto a 
crockeiydish^jtl^..ine^al.w(ll.pot readily maintain r its look,and will require special 
and time consuming attentioi\during transfer and placement ontp the crockery 
dish to ensure that it does not lose ite shape, tenure and other appearance 
r . characteristics as may be desired by Jhe : consumer, to simulate a- restaurant 

1 0 ,. meal. In many cases, no amount of careful attention will enable the meal to 
. look like a freshly prepared gourmet meal of restaurant quality, 

; Hitherto, precooked frozen meals may be purchased frpm,supermarkets 
or the like and are heated to edible -temperature jn. either their carrying 
containers or appropriate crockery ontp which, they Jiave been transferred. 

1 5 Like home delivered cooked meals, precooked frozen meals presented to the 
consumer in this manner dp t not have the.look.qf a,fresbly prepared. gourmet 
meal of restaurant quality. .TJie precooked frozen meal, heated to edible 
temperature qn a crocke ; ry dish, will, by virtue of, its packaging in a carrying 
container that is of unlike shape to that,.of the cropkery dish, not assume the 

20 look of a freshly prepared gourmetmeal of restaurant quality unless, of qourse, ; 
careful and time consuming attention is paid tojts transfer and placement onto 
the crockery dish. Precooked frozen lasagne, . for. instance, is packaged snugly 
in a box-like container and must, if a person.wishes to present it as a home 
meal replacement to guests, be very carefully removed therefrom for transfer 

25 onto a crockery dish of normally oval or circular shape, at all times avoiding ? . 
distorting the. shape or interfering with the texture of jhe.lasagi^B... If so ., 
, tiansferred^qn^^^ dish, the lasagne may nonetheless sag if ithad 
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required the support of the box-like container to maintain its upright shape and 
ov^rall appearSnce. : t? '"- ,;u;,, - i r ^ .*-*.*'■.. >-• = 

Furthermore, it tiishitlierto been irh'possible r to reliably visualize the look 
or appe'aVkrioe of a hfeafto'be served to consumers on crockery from meals 
5 that are home delivered at edible temperature or precooked frozen meals. Nor 

* "-to it been hitlfertb possible* to present to the consumer a home delivered or 
- :; ; precooked frozen meahhaving the look of a freshly' prepared gourmet meal of 
restaurant quality in^'manfier (hat is quick, easy ^nd reliable. Still further, 
composite or multiple course meals may be provided by the present invention 
1 0 of, say, iasagrfe or s'oiip as an entree course meal, filet mignori with vegetable 
accompaniment Is a main course meal, and strawberry Romanoff as a dessert 
' course meal,' each 6f which' course meal is provided in accordance with the 
5 process of the prbsen^iKvehtibrrartd has the desired look as described 
hereinbefore. 

15 In the application of the process of the present invention to large 

gatherings of people; th'e preparation of a bulk quantity of meals as a home 

* ri - meal replacement*, 'being conventionally done by presenting a large quantity of 
meals in universal serving" dishes, : is no longer a time consuming, high level 
handling' operation that occasionally exposes the meals to risk of bacterial and 

20 other contamination prior to serving.' " 

It is an 'bbject of therpresent invention tb provide a process for providing 
a home meal replacement as hereinbefore defined that is quick, easy, reliable 
%ntf*utllr2:es 'k^&mkrWt'&istzeand shape that corresponds substantially to 

^ ! w thd^bf a 'serving disfi ontd which the meal carried in the carrier tray is to be 

25 -° : trahsfeired r ' ir — •"' «' ,r ; • * ; ' 
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SUMMARY OF THFINVFNTION, ) ...... q .. , ; , r , ^ , 

According to the invention, there is provided a process for providing a 
home meal, replacement as hereiodef ined , . comprising: y ,, .„ , , - 
, , , (i) . .p^oviding,a carrier ,tray for eaqh meaJ of the home meal , 

5^ replacement, to be served, ., • ... ... ....... 

00 .:. ; introducing the meal into each.parner tray and subjecting the 
meal, to conditions that inhibit microorganism growth and contamination of the 
meal, the meal consisting, of one or more, food^.tbat are introduced, into, each 
.« carr 'er,tray at desired, positions to simulate ^goujmetjpeal, „ , 

10 ("0 freezing the r^eal in each.carrier, tray to aterpperature that 

enables the meal to be cold stored until the meaj^ready to be served,. 

(iy) providing a serving dish for eacfycajTier. fray. wherein the serving 
dish is of a size and shape that corre?ponds ; sub ) stantially : to c that.of the carrier 
tray, . ., 

15 (V) manipulating each i carrier, tray in,sgch,a way that the frozen meal , 

therein is transferred into its respective serving disb, ; the meal being presented 
in ifs respective serving dish such that the one or more foods are located in the 
same relative positions as in the respective, carrier ,tray, and 
i Oy) ., heating or thawing the meal jn eacto serving dish to edible- 
20 temperature for serving and consumption. 0 t H(!0 ,; u 

Preferably, the carrier tray is fabrjcate<J.oJ a flexjble plastic. 

BRIEF DESC RIPTION OF THE DRAWINGS . 

. ; . .In order that, the .invention may be,readily £ undei:sto.od and: put info 
practical effect, reference.will now be made to.tbe follqwing,drawings jV in which: 
25 Fig 1 is a flow chart showing the steps of a preferred embodiment of 

the process of the present invention, and 
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Ti " ' Fig T is e a pers'p^ciTve view of a prifeited barrier tray with its frozen 
«..-, -. J ~. h - m '£g| ^^ltk r c6rrespondingly ! ^'z6d*'and 'shaped serving dish, 
• . ; i< r j^Vj according' to the' process of the'pr'esent invention . 
" bEtAf LiD D%^cMpT?6n OF THE INVENTION / :o 0 : - 

5 : ' *M carrier tray 10^ fabricated of a flexible plastic, such 4s a polyethylene 

terephtnalate (PET) Which 5 U recyclable, is provided 1 2 having a size and 
' Shape 1 thaVmatches or cdrresponds to that of a cSnventional or formal ceramic 
'' : serving plate fi , and passes along a processing line in a meal assembly plant 
: where' Vartotis ifoodlMmprisihg foe^meal 13, in'this case consisting of filet 
1 0 '* ; migtion and vegetable' accompaniment, are introduced U into the fray at the 
' desired positions to give the nSeal the desired look of a gourmet meal. Cooked 
- food must be maintained at all times before and : during 'this^ operation "at above 
'60° C to comply with health requirements. 

; - L When the introduction of food into the tray has been completed, the tray, 
15 with taf assembled 'fneaV is subject 1o the following chilling and freezing 
v ' ' operation Vfi!" The tray qviickl^ pass'es through at'nitrdgen tunnel ai -1 30° C 
; : where the meal therein* is' snap chilled to ho more than 5° C to deactivate 
y bacteria and other micrboVgan isms, and the tray is' then exposed to a batch 
' 1 blast freezer which freezes the maalto a range of between -18° C and -28° C 
20 ' to'e'nable cold storage ;? of : tne meal. Alternatively, the nitrogen tunnel may, in 

6 ' addition to srfap chilling c thVrneal, be used to bring the temperature of the meal 

to thrran : |e^dfte^ieh e ^8 0 C and -28° C. The duration of the chilling 
" :t ' '^operation Wthe ; n'itrbgetfturtnel^ longer marra'bbut 7 minutes to 

5 ' ' : - fullf deactivate^ the rnicroorgianisms. A spiral freezer may be used as an 
25 alternative to the nitrogen tunnel. 

c -..ft •: : ■ffi er f^ezihgiftiicarrier trays are packed 18 into' cartons or other 
v " storage assembly irva'feiirfperature controlled packaging i robrri maintained at 
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between about 8° ; ,C and 14° C and then palletized in the same room before 
being transferred into, a. storage freezer operating at between -1 8° C and 
-28° C. yvhen required, tney.are transpprted^^^rpfrjgerated transport to 
wholesalers or other points of sale. Subsequen^tpra^e pf the suitably packed 
5 tray with its frozen meal in the wholesaler's, freezer is necessary, before it is 
prdered by a consumer and utilized in presenting a home meal replacement. 

. Prior tq consumption, for some meals.the tray is inclined or tilted by the 
person presenting the meal over the serving^plate J tof .like size jnd shape to 
the carriertray to, which serving plate may^ be^fab.ri^te$ .of a ceramic material 
1 0 . commonly used in crockery, and the tray is sqpressed that the frozen meal is 
eased out p.f the tray, either with, or without^ the ajdof the second hand, and 
, transferred 20 into the serving plate. For other meals, the tray js,held upright 

whilst the frozen meal is eased out f of the tray by gentle finge/ pressure and 
, bending . qf the flexible plastic walls of the tray. The flexible piastre used in the 
fabrication of the carriertray allows a person Jp press, or squeeze gently or 
otherwise tease the frozen meal out of the tray with no substantial disruption to 
. the meal, thus preserving. the desired loqk. of thejjieal in the serving plate. The 
frozen meal in the ceramic serving plate may [he,n be heated, or allowed to 
thaw sufficiently before being heated, in a microwave, pven where it is heated 
20 22 to edible or serving temperature before presentation tothe consumer for . 
consumption. In the case where the meal is ,a,»d.£ssert course jneaj, such as a 
. \ ■ * ^ between course 

meal K Such as a sorbet, intended to 
be consumed chilled, the frozen meal in the, seryjngplate is allowed to thaw to 
a chilled serving temperature in controlled conditions before presentation to the 
25 consumer for consumption. 

., The kind of serving dish useful in the . pr^ent ip i yejrtlon.|j|rtll depend on 
. fety£ e P*i5?gl tP t be > pipped, jwhich. my Jt^^.QrJn^l^.^aqything Jp the nature 
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;r ' ' 61 6-entre^-8ouree-^T'^ as a lasagne requiring a small sized- and oval 

Shaped s«rwrg' r piate f 6>¥sWp requiring a circular serving bowl, a main course 
meat, suchWffie "meaPprovided according to Fig 1 in a ceramic serving plate 
• ' ' ■ J of^sayVlarge'size antfcirciilar shape, 'and a dessert course' meal; such as a 
5 strawberry Romanoff Squiring a'champ'agne style serving glass. Therefore, 
•'■ j the' scope of the term "sWhg dish" in the' present application-, and hence the 
• ; nature of the correspondingly shaped carrier iray, is hot to be'taken'b 
comprise only conventional ceramic serving plates. Rather, the term "serving 
-"" r dish" may 'also iriblude^serving [bowls for 1 soup and serving "glasses for ice 
10 " desserts and sorbets,' and 'any other serving device used for presenting the 
meal to a consumer.' f ?: n " ' ~ : Ji " 

The serving dish or dishes; having a like size and' shape to that of the 
CarrieV trays, are supplied to the person presenting the meai, who may be the 
' * only consumer J of the meal or one of the consumers of more than one meal, 
1 5 such 'as when the p'ersbWis hosting a dinner party and desires a home meal 
replacement to serve the"guests to the 1 party:' In that instance, me serving 
dishes may be sdpplie'd'prior to. or concurrently with, the arrival of the frozen 
meals in the carrier trays frbm the point of sale, depending on What 
arrangement is made between the person hosting' the dinner party and the 
20 : supplier of the I serVihg dlsHes! 1 ,s 

x v.. s > y- ^ ne ca T Vier"tray ^manufactured according to a sizeand shape that 

corresponds to the serving dish into which the meal is to be transferred. A die 
t "'' V! ^rtoc^i^rtfay^ls'fir1k manufactured to suit'theintended v meal for the carrier 
tray. The serving disfrforthe s intended nieal should, when manufactured, be of 
25 corresponding size and 'shape to the carrier tray made by the die. The carrier 
1 - tray, ana' thus ifsidie, may tie ribbed; contoured, or have otheif structural 

fiatures'tn'at' provicle'lfie'^rier-tray with ah 'aesthetically pleasing i appearance 



n W;.v r ,; 



PCT/AU01/00014 ;vr 



8 

or contribute to improved function, say, py..ceinforcing.jts strength and rigidity or 
by making it easier or safer to hoJd ; or pthen^se .^arupulate^r transferring the 
frozen meal into the serving dish. , The carrier traycan. be manufactured in 
large quantities from its .die and utilized jn.a^prp^essingJjne^ where the. meal is 
systematicallyjntroduced, chilled anc|.frozen ! as 5 d r e^cnbe J d.,abo.ye .,. , 

( The carrier tray may.be returned to fo&man^acUirer after, its contents 
have t?een released [ therefrom for recycling pf th^pJastic psed ip its fabrication 
or for; sterilization which, enables it to be seusfd^ , . 

, The flexible and other structural prppe^es of, the f)Jastip jjiust vvijhstand 
the,tempera|ur§ conditions it will experience, cjyiring the freezing, operation so 
as to ensure viability of the tray structure and its ability to b,e r^nipula.t^d for 
releasing the^meatfrojm the tray into the serving tfish. i; , r 

The carrier tray may acjdition^lly be stackajple with like carder trays. 
It is^ an, advantage of the present invention that the position of, say, the 
various foo<ds of the rne^l relative to the ; carr[er fl tray is the same as the position 
of tj^e various foods relative to the respfctiv^serying dighJnto yvj^ich the meal 
has been transferred^ sp that a consumer ma\r be.pres f er\ted wijh a meal for 
consumption as faithfully jund reliably as was, intended by the^hef who, 
,originally ; presented;^he jpeal in, the c§rrier f tra)f ? ; , . . . v ^ « 

It is apparent that the present inventiqa wili enable, a person who is not ,, 
, skilled in cooking to present a compJet^gou^^t st^le meal tp r the consumer in 
|he shape, size anjl^prese/^ation as j/ife^ded^^f £fief } b^^^sjmple and 
3 easy .st§ps^| t^nsferrjng4he fjpzjen meal r | rom : th$ carrier,3tray^tp the serving 
dish and then^ heating the meaj to edible 'temp^ra^ur^. ^ . r ^ ; 

i At the present time, precooked frozen jrieaJs are,asserr)W£d by 
.manyfactjLirers in disposable trays of foil, oyen§b!e .paper or plastic and sold as 
j JJ^tQQfff -S^^iJ^^SjRi^l^P^^MC^sr- The. cqqsy m^r, hejats th t e me§l as per 



WO 01749135 ' 



PCT/AUftli'00014 



9 



instructions and may eat it out of the TV dinner style carrier tray or, in some 
bases, may^a^^^ meats to assemble on a 

dish a meal that includes a variety of meat, vegetables or pasta and other 
accompaniments, fh^oniy original features Of such meals that reach the 
5 consumer using these prior art methods are quantity and taste: Shape, size 
J and presentation cahnoTbe'com meal on a 

' ' dish: The dish; being "of a different size, shape orstyle to the'TV dinner style 
r carrier tray, will hot pVeWrit'the heated food distorting or otherwise looking 
differently from its original shape, size and presentation when placed on the 
1 0 serving dish, whereas the : serving dish used in the process of the present 
invention has a like size and shape to the carrier tray. • ' ' • " "" 

This invention 'irisufes that the cons'umer'will receive a meal of the 
highest restaurant qualify presentation and the person presenting the meal will 
have the confidence of a cordon bleu chef when serving it to any number of 
15 people. All variables that allow for the distortion of a preprepared meal are 
eliminated, and the final ftres'&tatioh is as the chef intended the meal to be 
3 ' served/ J ' ' ' 0 * r ' v * " - • " " ! ' 

Various mod#atibhs Way be made in details of design and construction 
without departing from We scope and ambit of the invention. 
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CLAIMS : 

1 1; . A process fof,Rfoyiding.a home meal replacement, as herein defined, 
comprising: , r - •• « -, - . » : .« , • .... 

7 , providing^ carrier ^ray^or eaoh meal pf the home meaj, 
replacementto.be served* ^ • . r v £ , nn1 ^ . , er . n ., 3 

. (ii) introducing th,e ; meal into each A c^rn*er tray and subjecting the 
meal to conditions that inhibit microorganism growth and contamination of the 
meal,; the meal consisting of one or more foods, that are introduced into each 
carrier tray at desired positions to^simulate^a gourmet meal, s 

(iii) freezing the meal inieach carrier tray to a temperature that 
enables the meal to be cold stored until the,meaUs ready to be served, 

(iv) , providing e^serving dish for eaph ca/rjer tray^ wherein the serving 
dish is of ,a size and shape that, corresponds, s^stantiajly to that of the carrier 

■ tray, - - . , .. ^ . , H :.. . ... , . 

(y) manipulating. each carrier tray, in s^ch, a way that the frozen metal 
therein is transferred into its respective serving dish, the meal being presented 
in its respective serving dish such that the one or more foods arelocated in the 
same relative positions, as in the respective carrier tray, and 
(y'i) 0) heating or thawing the,.meal .in each serving dish to edible 
temperature for serving and consumption. 

2. The process according to claim 1 wherein the the carrier tray is 

fabricated of a flexible plastic. 

Dated this 8th day of January 2001 

Allied Chefs Pty Limited 

Patent Attorneys for the Applicant 

PETER MAXWELL & ASSOCIATES 
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